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HOUSEKEEPERS 1  CHAT  FRIDAY ,  April,  20,  1934 


(FOR  BROADCAST  USE  017LY) 

SUBJECT:   "POINTERS  01T  PIE-PLA1TT  ALT)  STRAWBERRIES."     Information  from  the 
pireau  of  Home  Economics  and  the  Bureau  of  Plant  Industry,  U.S.D.A. 

— ooOoo — 

As    we  were  saying  the  other  day,  the  way  to  make  the  most  of  the  fresh 
spring  garden  foods  is  to  treat  them  gently.  "Cave-man  stuff"  may  be  all  right 
for  bread  dough  and  Swiss  steak.    But  gentle  handling  is  the  rule  for  ripe 
juicy  strawberries  and  the  tender  pink  stalks  of  rhubarb.    I  think  you  and  I 
have  remarked  before  that  strawberries  have  to  be  washed  carefully  so  they 
won't  become  soft  and  braised.    A  gentle  shower  is  better  than  a  tub  bath 
for  these  delicate  berries.    And  then  you  have  to  pre-pare  them  with  care.  And, 
if  you  cook  them,  cook  with  care.    The  came  rule  holds  for  rhubarb,  Prepare 
with  care.     Cook  with  care  and  gently.    A  few  minutes  of  furious  boiling  can 
make  mushy  soup  of  lovely  pink  new  rhubarb  that  might  otherwise  have  been  both 
beautiful  and  delicious. 

There's  a  reason  for  this  gentle-treatment  rale.    The  reason  is  the 
stricture  of  these  spring  fruits.      They  both  have  a  very  delicate  framework 
holding  a  good  deal  of  juice.    So  they  bruise  easily  and  are  spoiled  by  rough 
handling  or  rough  cooking. 

Let' s 'consider  first  this  spring  plant  called  rhubarb  by  some  people 
and  pie  plant  by  others.    Let's  go  over  a  few  commonsense  points  about  cooking 
and  canning  it.    First,  select  the  young  and  colorful  stalks.    The  first 
cutting  have  better    flavor  and  color  and  are  more  tender  and  juicy  than  the  olde- 
stalks.    As  the  rhubarb  grows  older,  the  stems  become  more  strongly  acid.  Wash 
each  stalk  carefuly  and  trim  ends.    But  don't  remove  the  skin.    Leave  it 
on  to  give  color  and  to  help  hold  the  shape  of  each  piece.    Cut  in  pieces 
about  a  half  or  an  inch  long. 

How,  since  rhubarb  contains  so.  much  juice,  you  never  need  to  add  any 
water  for  cooking.    And  since  rhubarb  is  quite  tart  you  will  probably  like 
quite  a  bit  of  sweetening.    Some  poople  make  rhubarb  sauce  by  just  mixing 
two  parts  of  the  fruit  with  one  part  of  sugar  and  cooking  very  gently  over  a 
low  fire  until  the  liquid  forms  a  sirup.    An  even  better  way  is  to  make  a 
thick  syrup  first,  and  then  drop  the  rhubarb  into  it  and  cook  until  tender, 
which  takes  only  a  few  minutes.    Another  easy  and  delicious  way  to  fix 
rhubarb  is  to  bake  it  in  a  covered  dish.    It  looks  especially  attractive  in  a 
glass  baking  dish.    Butter  the  baking  dish,  cover  the  bottom  with  a  layer  of 
rhubarb,  sprinkle  on  a  layer  of  sugar,   then  rhubarb  a.cain,  and  so  on  until 
Jpe  dish  is  filled.    Sprinkle  sugar  over  the  top,  add  sma"l,l  pieces  of  butter 
find  the  grated  rind  of  a  lemon — or  cinnamon,  if  you  prefer.    Bake  the  dish 
slowly  until  the  fruit  is  tender*    Lon-e:,  slow  baking  gives  rhubarb  a  rich, 
red  color. 
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If  vou  wore  bright  up  to  believe  that"  rhub art  was  only  good  for 
sauce  and  pie,  hcrc«s  so,;e  news  to  broaden  your  viewpoint  on  this  useful 
■vnd  refreshing  spring  food.    Rhubarb  makes  excellent  conserve  Combine a _ with 
orpnge,  lemon,  and  blended  almonds.    You  can  use  it  in  place  oi  apple  m  that 
fine  old-fashioned,  bread-crumb  padding  known  as  "Brown  Betty".    You  can  use 
the  iuice  combined  with  egg  white  and  sugar  to  make  a  tart-sweet  sauce  known 
as  foamy  sauce.  You  can  use  it  in  tapioca  pudding,  in  tarts,  in  snorters,  m 
sorbet,  in  r.  gelatin  sponge.    For  variety,  you  can  put  strawberries  in  your 
rhubmb  sruce.    Or  you  can  bake  rhubarb  and  sliced  bananas  together.    Ana  here 
an  economy  point.    The  stalks  that  arc  a  little  too  old  for  sauce,  you  cm  use 
for  juice.    If  you  havo  more  rhubarb  than  you  cm  use  right  at  this  season, 
why,  can  the  fruit  or  .juice  for  later  use. 

Thrt  tart  flavor  that  most  of  us  find  so  refreshing  at  this  season  of 
the  year  will  be  just  as  welcome  next  winter— or  even  during  the  summer  and 
Ml.    So  save  your  surplus  in  glass  jars,  bottle  the  extra  .juice,  and  be 
prepared  for  rhubarb  dishes  the  whole  year  'round. 

ITow  just  to  sum  up  the  chief  points  in  making  the  most  of  rhubarb. 
First,  choose  the  young,  fresh,  colorful  stalks  for  either  cooking  or  cannirg, 
Second,  use  the  older  stalks  for  .juice.    Third,    add  little  or  no  water  for 
cooking.    Fourth,  cook  gently  and  never  overcook.    Fifth,  use  t.  is  soring 
food  in  a  variety  of  ways  and  the  family  won't  tire  of  it. 

By  the  way,  perhaps  we'd  letter  say  one  word  of  caution  in  connection 
with  this  plant.    Rhubarb  leaves  are  poisonous,  contain  a  large  amount  of 
exalic  acid.    So  never  try  to  make  greens  of  the  leaves  if  you  want  to^ 
keep  well  and  hairoy.    But  there  is  one  way  to  put  these  leaves  to  use  in 
the  kitchen.    If  your  aluminum  pan  is  stained  or  darkened  inside,  jut  on 
a  rhubarb  leaf  and  some  water  to  boil.    That  will  shine  your  aluminum  in 
no  ti.r.e.    The  very  acid  which  mokes  the  leaf  poisonous  also  makes  it  whiten 
aluminum. 

Here  it  is  time  for  our  menu,  -  a  Saturday  night  dinner.    ^:ic.  feature 
of  the  meal  is  going  to  be  rhubarb  shortcake— or  shortcake  made  of  rhubarb 
sauce  mixed  with  fresh  crushed  strawberries.    This  makes  a  prize  dessert  for 
spring  meals.    Now  the  menu:    Kidney  stew;  Mustard  greens;  Battered  young- 
carrots;  Bill  pickle;  and  for  dessert.  Rhubarb  shortcake. 

Last-minute  news.    W.R.B.,  our  garden  advisor,  has  put  out  a 
mimeographed  leaflet  on  growing  rhubarb  in  your  garden.    You  can  have  it 
by  writing  for  it. 


